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By HELEN M. GLOSTER

of most women to m a k e t h e perfect fruit cake. Some try over
ITandis theoverambition
again, hoping t h a t some day they will produce a prize-winning cake.
People often wonder, when viewing
exhibits in a Show, why exhibit "A" was
awarded first prize while exhibit "B,"
which looks so much better, was passed
over.
Many points are taken into consideration by t h e judges. If intending exhibitors
examine each of these in t u r n they will
be able to see where some of t h e marks
have been lost.
The General Appearance is the first
thing t h a t catches t h e judge's eye. She
will look for a rich, well-baked cake, rich
brown in colour, well shaped, and a t t r a c tively served.

of brown paper and an inner layer of
greaseproof paper.
See t h a t lining paper fits closely against
the tin. A dent in the paper will cause a
dent in the cake, spoiling t h e appearance.
These layers protect t h e surface, preventing it from becoming too brown. Some

The Shape of t h e Cake:
The sides a n d u n d e r n e a t h of the cake
should be t h e same shape as t h e tin. The
top should be very slightly rounded with
a n unbroken surface.
A cake which bursts or cracks on t h e
top has usually been in too hot a n oven.
Bursting is also sometimes caused by
too much self-raising flour in t h e mixture.
One part by weight of self-raising flour to
four of p a r t s plain flour is enough for a
rich fruit cake.
The tins m u s t be carefully lined with
paper. A big cake should have three layers

Neatly cut paper lining lor a square cake tin.

775

Journal of Agriculture, Vol 2 No 9, 1961

plate and there should be no stray crumbs
in evidence.
Show stewards often make provision for
cardboard plates and paper doyleys, but
onus is on the exhibitor to see that the
cake is well presented, and has a clean
fresh appearance.
It is advisable to cover the whole exhibit
with clear plastic or cellophane as a protection against dust and flies.
THE TEXTURE
The judge will then proceed to cut the
cake and examine the texture, which
should be fine and even. She will also
sample the cake by tasting it. Although
she does not know who you are, it is simply
amazing what she will learn about you,
and what goes on in your kitchen, in these
brief minutes. Perhaps there are airbubbles in the cake? This indicates the
Paper lining cut for a circular tin.
use of too much self raising flour, or that
the mixture may not have been mixed
cake makers put a double sheet of brown together thoroughly.
paper across the top of the cake as well,
The fruit should be distributed evenly
to prevent over-browning.
through the mixture.
If the proportions of all ingredients are
To Cut the Lining Paper:
correct,
the mixture when ready for the
Cut layers of paper to fit the base of
oven
should
be stiff enough to support the
the tin. Remove a thin strip around the
edge to allow for the thickness of the side mixing spoon in an upright position. If
the mixture is too moist, the fruit will sink
lining paper.
Cut side lining paper to fit around the while the cake is cooking.
Has the exhibitor removed all seeds
sides of the tin, with a slight overlap. The
from
the raisins? Most cooking raisins
paper should reach beyond the rim after
the tin is lined, and an extra inch should are sold seeded, but there are always a
be allowed for folding and fitting under few stray seeds. The best cooks always go
over the raisins before adding.
the base lining.
Other dried fruits require thorough preTake the side strips and fold over one
paration.
There are always stalks to be
inch along the lower edges. Slit with the
removed from sultanas, and some dried
scissors (slantwise), as illustrated.
Grease the greaseproof layer and line fruits have a certain amount of dust and
grit adhering to them. This may be rethe tin, doing the sides before the base.
moved
by rubbing on a cloth with a little
See that all lining paper is pressed well
plain
flour,
or washing the fruit and dryagainst the tin with no dents.
Lining paper is usually left on the cake ing by rubbing on a cloth. If fruit is
until it is iced or until it is to be cut for washed it is better to do this the day before
the cake is mixed. On no account should
eating.
fruit be left standing in water, as it
All traces of paper should be removed the
will
absorb some of it, and make the cake
before serving. Care is necessary in doing too moist.
the fruit for drying
this as it is easy to break off a small piece also loosens Rubbing
the
stalks,
which may then
of cake or a sultana in the process.
be removed.
It is as well to dry the fruit near the
TO EXHIBIT A CAKE
stove before using. The hob of a wood
The cake should be presented on a plate stove is a good place to do this.
which is slightly larger than the cake.
For a finely textured cake, the butter
There should be a paper doyley on the and sugar should be creamed thoroughly
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until there is n o trace of grains of sugar.
Eggs should be well beaten and added
gradually
to
the
creamed
mixture.
Thorough beating is necessary between
each addition of egg.
Texture m a y be spoilt by too cool a n
oven, sudden opening a n d shutting of
oven to produce a n i n r u s h of cold air,
especially in t h e early stages of baking.
The oven should not be in a draught, as
this causes t h e temperature to fluctuate.

Fruit cakes improve w i t h keeping as it
takes time for the flavours to blend.
Brandy or Rum added to the mixture
improves t h e flavour and helps to preserve
the cake if it is kept for any time.
Some cooks add the spirit to the mixture
during t h e making.
Try pouring it slowly over the cake after
baking when the cake h a s cooled. There
is no loss by evaporation if this method is
used.

FLAVOUR
For good flavour all ingredients should
be fresh a n d of t h e best quality. Perhaps
t h e most difficult p a r t of t h e whole process
is knowing exactly how to select i n gredients, a n d t h e a m o u n t of flavouring
to use.
The following points should be useful
in the selection of ingredients.

BAKING THE CAKE
When putting the mixture into t h e tin,
see t h a t it goes well into the corners.
Scoop the mixture out in the centre to
make a hollow. This is to ensure a cake
slightly rounded on t h e top when baked.
The most anxious time for t h e cook is
when the cake goes into t h e oven.
If a wood stove is used t h e oven should
be preheated to moderate heat, t h e cake
put in at t h e bottom of t h e oven a n d
cooked with a gradually decreasing heat.
If cooking in a gas or electric oven with
a thermostat the oven is heated to 425° F.
This h e a t is reduced to 300° F. when the
cake is put into t h e oven and further
reduced to 275° F. during t h e cooking. The
cake is baked in the lower part of the
oven.
A large cake (1 lb. of each of t h e main
ingredients) takes from five to six hours
to cook. A smaller cake (half size) takes
from three to four hours. The oven should
be kept free from draughts, and it is better
not to look a t t h e cake during t h e first
hour.
When opening the oven, open a n d close
gently and only for enough time to see
into t h e oven.
Leave the cake to cool in the oven before
taking it out.

Fat:
First grade butter undoubtedly gives t h e
best results. F a r m butter, if used, should
be freshly m a d e . Although quite wholesome farm butter is inclined to develop
a strong flavour which is sometimes
evident in t h e cake after it h a s been kept
for a while.
Eggs:
Fresh h e n eggs, or eggs a few days old
give the best results.
Sugar:
Raw or brown sugar is preferable
white sugar.

to

Nuts:
Almonds a n d not p e a n u t s should be used
in fruit cakes. Almonds may be left u n blanched.
The skins will not spoil the
appearance of t h e cake a n d many cooks
consider unblanched almonds give a better
flavour to t h e cake.
Almonds a n d peel should be chopped
finely so t h a t flavours all blend evenly
through t h e cake.
Essences:
Pure essences are stronger a n d give a
better flavour t h a n artificial ones.
Caution is needed to see t h a t no one
flavour of essence or spice predominates.
Cinnamon and other spices:
Use reliable brands.

A GOOD RECIPE
A good fruit cake contains about one
pound of each of the main ingredients.
Here is a reliable recipe for such a cake:
Ingredients:
1 lb. butter.
1 lb. raw sugar.
10 eggs (20 oz.).
1 lb. plain flour,
i lb. self-raising flour.
1 lb. currants, 1 lb. sultanas, 1 lb. raisins;
or 3 lb. mixed fruit.
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7. Two-thirds fill a cake tin, scooping
i lb. almonds (shelled).
a hollow in centre of the cake.
8 oz. mixed peel.
8. Put into a moderate oven with a
1 teaspoon each vanilla, almond and
gradually decreasing heat.
lemon essence.
9. Bake five to six hours.
i nutmeg grated.
10. Test the centre of the cake with a
1 level teaspoon cinnamon.
heated
skewer. When cake is cooked, the
1 level teaspoon ground ginger.
skewer comes away clean.
1 level teaspoon crushed cloves.
11. Next day pour brandy or rum slowly
i wineglass brandy or rum.
over the cake.
Method:
1. Prepare tin.
2. Prepare fruit, chop almonds and peel.
3. Cream butter and sugar.
4. Beat eggs. Add a small quantity at
a time, beating well between each addition.
5. Add fruit and essences.
6. Sift in flour and spices and mix well.
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r
CORRECTION
In the recipe for steak and kidney
\ pudding in the June issue of the
>
ji Journal, the words "make a hole in
> the cloth" should read, "make a hole
I in the crust."
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WHEATFARMERS!

GRAZIERS!

A revolutionary new
O R B

LYSAGHT SILO*

for easier, year-round
storage!
H e r e is a silo that will earn
money for you all the year
round. W h e n not being used
for bulk grain, it becomes a
perfect all-purpose storage
unit simply by opening the
doors and slipping out the
bulkheads.

EACH FEATURE CAREFULLY PLANNED
TO SAVE TIME AND MONEY!
There is a Lysaght Silo
•
•
•
e
•
•
•
•

Full-Size " W a l k - I n " Door (silos from 1,200 bushels upwards) also enables silos to be emptied and cleaned
with minimum of time, effort and discomfort.
Easier, Faster, Cheaper Erection.
Vertically Rigidised Walls and 6-Ply Horizontal Ribs
—for added strength.
Auger Chute and Sampling Outlet—in bottom bulkhead
behind the door.
Revolutionary New Robust Positive Action Bagging
Outlet—complete with Bog Holder and steel cover.
Improved Centre and Side-Filling Hole Assemblies.
Wider Turned-Down Eaves on Roof Panels.
Fully Rodent-Proof Construction.

OPTIONAL EXTRAS—
•

S t e e l F l o o r — s u i t a b l e f o r e i t h e r f l a t or c o n i c a l bases.

•

Steel Earth Ring.
Write

for

further

information

For Every Grain Storage Need
PRICES EX FREMANTLE STORE
Steel
Nominal
Steel
Capacity
Earth Rinq
Silo
Boor
Bushels
( O p t . Extra ) (Opt.
*5O0
K3
£11/10/1.200
£172
£22
£31
2,000
£240
£22
£31
3,100
£318
£31/10/£47
£34?
£31/10/3,700
£47
»r*e 500-8usne/ si/o is not equipped
with i door. Price /nc/udes tteel floor.
Vertical Grain Augers designed t o
centre fill all Lysagnt Silos from 1,200
to 3,700 bushels are available. Prices:
£105. £119. £125 Ex Fremantle Store.

—

to:

J o h n Lysaght (Anstralia) Limited
S44JW

8 Pakenham Street, Fremantle.
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MOORLANDS'' AUCTION
on the property

MOORLANDS AVENUE, BUNBURY
o n b e h a l f of H . Sulley, Esq.

SATURDAY, 11th NOVEMBER, 2 p.m.
This well known property (only 2J miles from the centre of Bunbury Township), embraces
in all some 123 acres varying from rich river flats to lighter soils and is considered a n ideal proposition for Stud Stock, Sheep or Cattle Dealing, Dairying, etc.
THE DIGNIFIED BRICK HOMESTEAD (in a delightful garden setting) comprises Entry Hall,
Lounge, Diningroom, Billiards Room, Large Kitchen, Six Bedrooms and some 1,800 sq. ft. of
deep verandah spaces and is to be offered fully furnished (including full size Billiards Table,
Television Set, Air Conditioning Equipment, etc.). Other amenities include private Lawn
Tennis Court a n d Bowling Green.
SPECIAL NOTE.—Bunbury's increasing importance, population growth and general expansion forecasts prospects of highly profitable sub-divisional development for this outstanding property.
BROCHURES AVAILABLE

GENEROUS TERMS

INSPECTIONS INVITED
by appointment with the Auctioneers

E. D. McDowell & Sons
P h o n e 2490

—

( M e m b e r s R e a l E s t a t e I n s t i t u t e of W.A.)
30 S T E R L I N G S T R E E T , B U N B U R Y
—

A f t e r H o u r s 2497

A NEW
PARTNER FOR
POLYTHENE PIPE

DAY OLD CHICKS
Australorp, R.I. Red, New Hampshire, First
Cross, Kriss Kross, White Leghorns
Pullets and Unsexed.
All chicks hatched are from our own trapnested and
progeny tested stock.
STARTED PULLETS
Bookings from October onwards.
Price List on request.
WEXHAM HATCHERY, Epsom Avenue,
REDCLIFFE, 6 5543.
WEXHAM POULTRY STUD, Berkshire
Road, FORRESTFLELD.

Neta, pioneers in polythene
pipe fittings, have now produced a fitting for high
density pipe, Neta H.D.
fitting with constant pressure clip. Neta constant
pressure clip just clips on
— no tightening or screwing required. Economical
Neta fittings are free flowing due to the large bore
diameter.
THEY'RE BRASS . . THEY LAST.
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